Quantitative Changes in Carbohydrates and Acidity during Manufacture of Low-Lactose Zabadi.
B-galactosidase from Saccharomyces lactis was used to hydrolyze lactose in buffalo milk from which Zabadi was made. The lactose content of Zabadi samples decreased with increasing the amount of β-galactosidase used for hydrolysis of the buffalo milk from which Zabadi was made. Also, higher product scores were given to Zabadi samples made from treated milk that contained 28.4% and 4.6% of the initial lactose after hydrolysis with 0.89 g or 1.6 g enzyme/1, respectively.